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Part 1: Food Waste Assessment



Food Waste is a Global Problem
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▪ Globally: “Roughly one-third of all 
food produced in the world for human 
consumption every year gets lost or 
wasted” (FAO, 2019)

▪ Nationally: “In North America an 
estimated 30 to 40 percent of the 
food available for human consumption 
is lost.” (Heller, M., 2019)

▪ What about Guam?

This Photo by Unknown Author is licensed under CC BY-NC

Wasted

http://surefoodsliving.com/2013/11/13-gluten-freeallergen-free-holiday-tips/
https://creativecommons.org/licenses/by-nc/3.0/


Food Waste Report
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▪ Followed the steps in Guam 
EPA’s Guide to Conducting a 
Food Waste Assessment (Guide) 
to complete an assessment for 
Guam

▪ Used several methods, that were 
included in the Guide, to 
estimate volume of Food Waste 
on Guam
− Simple Desk Top Method

− Moderate Desk Top Method

− Field Data

Guam Environmental Protection Agency (EPA). 2020. Conducting a Food 

Waste Assessment: Guide for Small Island Communities. February 7. 



Food Waste Estimates
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*Using Industry Specific Info for Top 3 Food Generating Sectors and the Guam adjusted food waste generation rate

▪ Food Waste estimates indicate Guam generates ~20,000 tons per year

Moderate
Desk Top 

(Ind. Only)
7,000*

tpy

Simple 
Desk Top
20,000

tpy

Waste Char.
21,000

tpy

Focused on 
Grocery Stores, 

Restaurants, 
Hotels (Top 3)



Food Waste Report Findings  & Recommendations

©Jacobs 20206

▪ Significant quantities of food waste currently 
landfilled (~20,000 tons per year)

▪ Some diversion happening now, 
opportunities for more

▪ Hotels, grocery stores, and restaurants have 
indicated interest in more diversion

▪ Existing framework that could potentially 
provide food recovery on Guam
− Kamalen Karidat: average 45 dinner meals/day

− Salvation Army Lighthouse: average 28 dinner meals/day

20,000 tons of food/year 
could feed:

• ~20,000 people

• ~12% of Guam’s 
population

• 29% was on food 
assistance in Guam 
(2014)

If Recovered……



Food Waste Report Recommendations
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Promotion/Education, Home 
and/or School Compost Pilot

Hotels/Recovery Organization 
Partnership

Share Best Practices for Sending 
to Pig Farms

Consider Feasibility of 
Ban/Collection/Compost Facility

Consider Feasibility of Digestion 
or Co-digestion at WWTP or 

Micro-Digester

Source Reduction

Feed Hungry People

Feed Animals

Industrial Uses

Composting

Land-
fill



Many Reasons To Reduce Food Waste 
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Environmental

EconomicSocial



Part 2: Food Recovery
Opportunity



Goal:  Feed Hungry Guam Residents
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▪ Current

▪ Future

Recovered Food

Recovered Food
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Food Recovery and Safety

▪ This is about helping provide good food to hungry people, safely

▪ Food safety is #1 priority

▪ All parties will take their time and get this right

▪ Program is being developed with Guam DPHSS, Food Safety Program, Department 
of Environmental Health, in compliance with Guam Food Code
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Working on the details…
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• Training
• Labeling
• Time and temperature
• Compliance
• Inspections
• Documentation



Vision for Future
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▪ Development of close partnership: Hyatt, Salvation Army, and Public Health

▪ Startup of this food recovery program (within months)

▪ Development of working model for other hotels and non-profits
− Less food waste generated

− More food recovered and donated

− Fewer hungry citizens of Guam



Thank You

Mirko Agostini, Hyatt   mirko.agostini@hyatt.com

Lou Hongyee, Salvation Army  lourdes.hongyee@usw.salvationarmy.org

Katherine Del Mundo, DPHSS  Katherine.Delmundo@dphss.guam.gov

Cory Hinds, Jacobs, cory.hinds@jacobs.com
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